TATUNG Co. of America, Inc. 

2850 El Presidio Street, Long Beach CA 90810, U.S.A. 
TEL:(3 1 0)637-2 105 FAX: (3 1 0)632-3588 


S/N: 3411140348G 


X^USER’S INSTRUCTIONS 

0 TATUNG 

AUTOMATIC 

COOKER & STEAMER 

TAC-3A(S F) 


Proportion of the Quantity of Rice to the 
Quantity of Water. 


Quantity 
of Rice 

Water in the inner Pot 
(including rice) 

Water in the 
Cooker 
(shown by 
marks of the 
measuring 
cup) 

Time 

Needed 

for 

Cooking 

1 cup 

filled up to the 1 st level line 

1 

15 

2 cups 

filled up to the 2nd level line 

2 

20 

3 cups 

filled up to the 3nd level line 

3 

25 


This appliance has a polarized plug (one blade is wider than the 
other). As a safety feature, this plug will fit in a polarized outlet only 
one way. If the plug does not fit fully in the outlet, reverse the plug. 
If it still does not fit, contact a qualified electrician. Do not attempt to 
defeat this safety feature. 


Names of the Parts 



Specification 


Spcs 

Models 

Maximum 

Capacity 

Voltage 

(V) 

Watts 

(W) 

Watts for 
Warm Keeping 
(W) 

(Cups) 

< e ) 

TAC-3A(S F) 

3 

0.54 

120 

350 

35 


Other voltages and cycles can be made to order. 
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IMPORTANT SAFEGUARDS 


When using electrical appliances, basic safety precaution should 

always be followed including the following. 

1. READ ALL INSTRUCTIONS before using appliance. 

2. ALWAYS attach plug to appliance first, then plug cord into the 
wall outlet. To disconnect, turn any control to “off," then remove 
from wail outlet. 

3. ALWAYS supervise closely when appliance is used by or near 
children. 

4. ALWAYS unplug cord from wail outlet when appliance is not in 
use and before cleaning. Alfow to coo! before putting on or 
taking off parts. 

5. ALWAYS use extreme caution when moving an appliance 
containing hot oil or other hot liquid. 

6. ALWAYS hold the central parts of the handle when moving an 
appliance and do not touch any hooking part of the handle. 

7. DO NOT immerse cord, plug, appliance in water or other liquid. 

8. DO NOT use appliance on or near the kitchen range or in an 
oven. 

9. DO NOT touch any hot surface of appliance. Use handles or 
knobs. 

10. DO NOT use appliance outdoors. FOR HOUSEHOLD USE 
ONLY. 

11. DO NOT use appliance for other than its intended purpose. Do 
not use accessories on or with appliance unless recommended 
by TATUNG CO. 

12. DO NOT operate any appliance with a damaged cord or plug or 
after the appliance malfunctions, or has been damaged in any 
manner. Return appliance to the nearest authorized service 
station for examination and/or repair. 

13. DO NOT let cord hang over edge of table or counter, or touch hot 
surfaces. 

14 SAVE THESE INSTRUCTIONS. 
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Miscellaneous Uses of the TATUNG 
Automatic Cooker and Steamer 


* Rice Gruel: Increase the quantity of water five or six times in the 
inner pot, and four or six times in the cooker. 

* Example: In cooking half a cup of rice gruel, put 3 cups of water 
into the inner pot (the quantity may be increased or 
decreased) and add water up to the 3rd water level 
line of the cup into the cooker, then push down the 
switch lever. After the electric current is shut off, wait 
15 munutes before removing the cover, and you have 
delicious rice gruel. 

* Buns, Wafers, etc.; Increase or decrease the quantity of water in 
the cooker according to the length of time needed for thorough 
cooking. 

* Eggs: It is also convenient to steam eggs with the cooker. 


\ Level of 
\ water 

Water in the inner pot 
(shown by water level line) 

1 

1 

2 

Quantity \ 

Water in the cooker 
(shown by marks on the 
measuring cup) 

0,5 

1 

1 

5 eggs 

Cooked 

rare 

medium 

well 

done 

Time need for cooking 
(minutes) 

12 

17 

22 


* Brown Rice: Increase at least one cup of water in the cooker or 
soak it fully in water for at least 2 hours before cooking. 

* Miscellaneous: Generally, it may be used in all jobs requiring 
steaming or boiling. 
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Notice 

* Owing to season changes and temperature differences, time for 
cooking may differ somewhat. The attached table is based on 
standard conditions: voltage, 120 volts, water temperature, 68°F 

* The quantity of water suggested in the table on page 8 is based on 
the quantity of one variety of rice; it is necessary to increase or 
decrease the water according to the kind of rice and the degree of 
softness desired. 

■ When putting the inner pot into the cooker, it is better to twist the inner 
pot gently for a neat fitting; if the inner pot inclines to one side the rice 
will not be cookded equally. 

* Insert the plug in the socket and push the cook button on. 

The signal light glows when the current is on. 

When the cooking is over, the switch off automatically, the signal light 
goes out and the electric current for cooking shuts off. 

a) The automatic switch Is specially designed so that once the electric 
current is shut off, there will be no worry about fusing of the electric 
wire, if the voltage in your home is below 10% of the rated voltage, 
the time for cooking will be slightly prolonged, but there is not 
possibility of getting the rice burned. 

b) If power failure takes place during cooking, take care not to raise 
the cover of the pot; just wait until the current is restored and the 
work will continue. 

* Wnen the cooking is over, the switch will off automatically and the 
electric current shuts off. Do not remove the cover immediately, but 
wait 10 to 15 minutes in order to get the rice done thoroughly. When 
removing the cover, take care that the condensate water does not 
drop into the cooked rice. 

* Always keep the cooker dean. When washing, do not plunge the 
cooker into water. Wash the inside with clean water and then rub it 
with cloth. If it is too dirty, soap may be used. 

a) When putting the inner pot into the cooker, remember that its 
bottom must be perfectly dean. If there is any rice or dirt attached, 
clear it off first. 

b) Do not use metallic brush to rub the inner pot. 

c) The moment the rice is done, wipe off the steam on the inside of 
the cover. 
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Directions 

* Use the calibrated cup to measure the quantity of rice desired and 
put the rice into the inner pot. Clean the rice with water if 
necessary. 

* Then measure the quantity of water for inner pot and cooker 
according to the table on page 8. 

a) Water in the inner pot: There are water level lines graduated 1 , 
2 and 3 on the wall of the inner pot. and the quantity of water 
shown by these lines includes the rice in the pot. So rice has to 
be put in first, then water. 

b) Water in the cooker: Measure the water with the measuring cup 
and pour it into the cooker. 

* Example: Three cups of rice: 

First: Put the 3 cups of rice into the inner pot, rinsing the rice if 

necessary. 

Second: Pour water (called the mixing water) in, till it reaches the line 
marked "6" on the inner pot. 

Third: Pour the water (called the cooking water) -with cup, filled up 

to line “3" marked on the inside of the cup-into the cooker 
and put the inner pot in the center of the cooker. 

Fourth: Put the cover on the cooker, insert the plug in the socket, 
and push the switch lever down. The red light indicates 
the switch is on. 

Special Notes for “Keep Warm” function. 

I .When plugged in, the rice cooker is always in warming mode. To 
stop the “keep warm” function, unplug the power from the wait 
outlet. 

2. The indicator light is for cooking only, not warming. To interrupt 
the cooking cycle, press “OFF" button and unplug the power. (If you 
don't unplug the power, the cooker is still in warming mode. Keep 
the rice warm for 4 hours or over, the rice will become hard and 
brown.) 
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1 . Pour rice into the 
inner pot. 



cooker and make 
sure it is in the 
center. Then replace 
the cover. Then 
replace the cover 



minutes, the switch 
will cut off 

automatically and the 
red light goes out. 



marked on the pot. 



socket. 



cover immediately 
but leave the pot as it 
is for about 10 
minutes to complete 
the steaming effects. 



water into the cooker. 




remove the cover 
and the rice is ready 
to serve. 



- 4 - 


CLEANING AND MAINTENANCE 

* Before cleaning the cooker unplug cord from wall outlet firstly and 
allow to cool. 

* Use only dish soap or neutral detergent with soft cloth. 

DO NOT use benzine, thinner, abrasive cleaners, scouring pads or 
metallic brushes since they will damage the surfaces of the cooker 
and other accessories. 

COOKER BODY (outer pot with cord set) 

* DO NOT immerse in water or other liquid. 

* Lightly wipe with a soft cloth soaked in hot potable water. 

Drops of soap or neutral detergent may be applied if necessary. 

POT COVER AND INNER POT 

* Lightly wipe with a soft cloth soaked in hot potable water. 

* Easy way to clean up, fill with or soak in hot potable water 
everytime after the cooked rice or food is served out, wash with 
sponge or soft cloth, non-abrasive detergents may be applied if 
necessary. 

* Dry thoroughly with a soft cloth. 

* The knob of pot cover can be disassembled by following steps, if 
necessary. 

When disassembly: 

Press the head of screw from inside of pot cover and turn the knob 
to counter clockwise direction. 

When assembly: 

Put the screw through the hole from inside of pot cover and press, 
then turn the knob to clockwise direction until being tightened. 

MEASURING CUP AND RICE SPOON 

* Soak in water and wash with sponge or cloth. 

NOTE: 

* The temperature range of hot potable water mentioned above is 
1 04°F to 113°F, 

* Rinsing the parts thoroughly after washing with soap or detergent 
to insure removal of soap. 
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